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Join our Facebook page for more excitement 




BANASPATI & CANOLA OIL 





(f) Facebook.com/KausarCookingOils 



info@kausar.com.pk 



Every time you purchase our products Kc&ttSeW will donate Rs. 1 per kg/ltr t'o jT*' 
Shaukat Khanum Memorial Cancer Hospital and Research Centre. 
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Biryani Masala 

E/?/oy f/?e Original Delicacy! 
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Aloo Bhujia 

Ingredients: 

Pototoes 

Garlic (finely cut) 

Cumin seeds 

Long dried red chillies 

Turmeric powder 

Dried manga 

Salt 

Mustard of! ' 



Vfekg 
4 

1 tsp 
8 

Vt tsp 
4 pieces 
fo toste 
1 cup , 



Method: 

Heat oil in a wok and fry garlic golden; odd pototoes 
and sail. 

Cook till half done. 

Add remaining ingredients and keep on dum- Serve. 
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Daigi Pasanday 

Ingredients: 

Beef undercut 
Raw papaya paste 
Yogurt (whipped) 
Daigi reef chillies 
Vinegar 

Chickpeas (roosted) 
Peppercorns 
Cumin seeds 
Block cumin seeds 
Tandoori ma sal a, poppy seeds 
Lemon juice 
Fresh mint 
Onians (finely cut) 
Green chillies 
Salt 
Oil 

Fresh coriander (finely cut) 

Method: 

Pound undercut lightly with o mallet; marinote with 
papoya ond solt. 

Mix vinegar and little water in red chillies; boil for a 
few minutes. Grind, 

Grind chickpeas, both cumin seeds, poppy seeds and 

peppercorns; odd to undercut. 

Add tondoori masala, red chilli paste, yogurt, Vi 

lemon juice and salt; set oside. 

Heot oil in a pot; fry anions. Remove Vi anions, 

Add undercut to remaining onions; cook with lid on ti 

tender. 

Fry; add remaining lemon juice, mint and green 
chillies; keep on dum. 
Garnish with coriander; serve. 

MAS ALA 



16 kg 
2 tbsp 

1 cup 
4 

2 tbsp 
2 tbsp 
6 

1 tsp 
T tsp 

I tbsp each 
4 tbsp 
I bunch 
4 

Few 

to taste 
1 cup 

for garnishing 



V 

7 ■? - 



* 

t L. 

-4 




w 

J?£ /JtM t/j^i \£b±-j% 4 Jl I^j JfrJU 
KITCHEN 



Gram Lentils Mutton 

Ingredients: 



Mutton pieces 

Gram lentils (boiled) 

Onions (finely cut) 

Ginger/garlic paste 

Turmeric powder 

Red chilli powder 

Hot spices powder 

Cinnamon (roosted and powdered | 

Lemon juice 

Water (hot) 

Salt 

Oil 

Fresh mint, green chillies, 
lemon juice, ginger 



Vi kg 
1 cup 
2 

1 tbsp 
1 tsp 
1 tbsp 
1 tsp : 
1 tsp 
1 tbsp 
4 cups 
to toste 
1 cup 

for sprinkling 



Method: 

Cook mutlon with Vi water, onions, red chillies, 
turmeric, ginger/ gorlic ond $olt, 
When dry, add lentils and remaining water; cook till 
well -mixed. 

Add remoining ingredients; keep on dum. 

Sprinkle lemon juice, mint, chillies and ginger on top. 

Serve. 
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Bhuna Gosht 

Ingredients: 

Beef pieces 1 kg 

Yogurt (whipped) 1 cup 

Lemon juice 2 tfosp 

Green chillies (finely cut) 4 
Cumin seeds (roasted and 

powdered) 1 tsp 

Black pepper (crushed) 1 tsp 

Red chillies (crushed) 1 tbsp 

Bihari masala (packaged) 1 tbsp 

Ginger/garlic paste 1 tbsp 

Salt to tasie 

Oil Vi cup 



Method: 

Cook meat with ginger/ garlic and yogurt in a wok. 

When water dries and meat is tender, add Bihari 

masala, red chillies and aif; fry. 

Add green chillies, lemon juice, pepper, cumin and 

salt; keep on dum for 10 minutes. 

Serve hot. 
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Reshmi Biryani 

Ingredients: 

Chicken pieces 
Rice (boiled) 
Ginger/gorlic paste 
Yogurt 

Green chillies (crushed) 
Block pepper (crushed) 
Lemon juice 
Fresh creom 
Onions (finely cut) 
Milk (fresh) 
Orange food colour 
Fresh mint (finely cut) 
garnishing 
So It 
Oil 
Butter 



1 Vi kg 

2 Vi cups 
1 tbsp 

1 cup 
8 

1 tsp 
4 tbsp 
500 grams 
3 

1 cup 

1 pinch 

VSt bunch + for 

to taste 
1 cup 
1 tbsp 



Method: 

• Cook chicken, ginger/garlic, mint, chillies, yogurt ond 
solt in o pot till dry. 

• Add pepper ond lemon juice; remove from ffame, 

• Heat oif in a wok; fry onions. Remove. 

• Spread onions on paper; allow to become crisp. 

• Crumble with fingers. 

• Pour hot oil over chicken; allow to cool and add 
cream. 

• Layer a wide -necked pot with V2 rice, chicken, Vfe 
onions and remaining rice, 

• Dissolve food colour in milk; paur aver rice. Keep on 
dum. 

• Gornish with mint and remaining onions; serve. 
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Tomato and Eqq Kasundi 



Ingredients: 

Tomatoes 

Eggs 

Garlic (chapped) 
Mustard seeds 
Cumin seeds 
Turmeric powder 
Red chilli powder 
Salt 
Oil 



'/2 kg 
4 

4 cloves 
1 tsp 
1 tsp 

tsp 
1 tsp 
ta taste 
Vi cup 



Green chillies, fresh coriander far garnishing 



Method: 

Bail tomatoes; remove skin and de-seed. 

Heat oil in a pat; fry mustard seeds and cumin. 

Add garlic, turmeric and red chillies; fry. 

Add tomatoes and salt; fry. until ail separates. 

Crack eggs into tomatoes; arranging them at intervals; 

keep on dum. 

When eggs turn white, garnish with green chillies and 
coriander; serve. 
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Pickled Prawn Veeetables 



Ingredients: 

Prawns 
Garlic paste 
Mixed pickle 
Tomatoes (chapped) 
Onion (finely cut) 
Capsicum [finely cut} 
Carrots (finely cur] 
Spring anions (finely cuf) 
Black pepper (crushed) 
Wh ite vinegar 
Chicken cube 
Cornflour (made into a 
paste with water) 
Soya sauce 
Chinese salt 
Oil 

Method: 

Marinate prawns with vinegar, cornflour and Chinese 
salt and set aside for 5 minutes. 
Heat oil in a wok and fry prawns golden. Remove. 
Heat 4 tablespoons oil in a wok; fry onions brawn and 
add garlic. 

When it gives off arama add tomatoes and fry 
Add all remaining ingredients except pickle and 
prawns; cook until vegetables are tender. 
Add pickle and prawns; cook far a few minutes, 
Remove in a dish and serve hat. 



Vi kg 
1 tbsp 

1 cup 
4 

1 
1 
2 
3 

Vi tsp 

2 tbsp 
1 

3 tbsp 
\ tbsp 
Va tsp 

for frying +- 4 tbsp 
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Ingredients: 

Prowns 

Chicken mince 
Fish fillet 
Gorlic 
Onion 
Brow sugar 
Egg white 
5oya souce 
Rice flour 

Block pepper (crushed) 

Carrots 

Solf 

Oil 

Lettuce leaves, cucumber 
Tomato ketchup 



1 00 grams 
100 grams 
100 grams , 
5 cloves 
1 

1 tsp 
1 

1 tbsp 

2 tbsp 
1 tsp 

2 

to toste 

for frying 

for decorotion 

as occompaniment 



Method: 

• Chop prawns, mince, fish, garlic, onion, sugar, egg 
white, soyo sauce, rice flour, pepper ond solt in o 
chopper, 

• Cut corrots info thick long strips. 

• Rub o little oil on your palms and ploce o little mix on 
them. 

• Place o corrot in \U centre ond shape into long kebob 
(Choo Tom). Repeat process to moke more Choo Toms, 

• Heot oil in a wok and fry Chao Toms golden. 

• Decorote a dish with lettuce leoves ond cucumber; 
arrange Choo Toms on top and serve wilh ketchup. 
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SViutton Breast IVlasala 

Ingredients: 

Muttan breast (pieces) V2 kg 

Yogurt (whipped) 1 cup 

Tomatoes (finely cut) 4 

Cinnaman 2 sticks 

Green cardomoms 5 

C laves 5 

Cumin seeds (crushed] Vi tsp 

Black pepper (crushed) 1 tsp 

Ginger/garlic (chapped) 1 tbsp 

Sail ta taste 

Oil 4 tbsp 
Green chj||ies,fresh coriander 

(finely cut) fo 



r garnishing 



Green masala ingredients: 



Raw papaya paste 
Green chillies 
Fresh coriander 



2 tbsp 
3 

] h bunch 



Method: 

Blend green masala ingredients in a blender. 
Marinate muttan with if and set aside For 1 hour. 
Heat ail in a pot; fry cinnamon, cardamoms and claves 
til] they give off aroma. 

Add meot ond ginger/garlic; fry until ail separates. 
Add all ingredients except tomatoes and cook until 
meat is tender. 

Add tamataes and cook for 5 minutes an high flame. 
Remove in a dish. 

Garnish with green chillies and coriander; serve. 
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Custard-filled Cream Puff: 

Ingredients; 



Puff pastry daugh 
Mango custard powder 
Milk (fresh) 
Sugar 

Fresh cream 



250 grams 
¥i cup 

Vi kg + 1 cup 
V2 cup 
1 cup 



Almonds, pistachios (finely cut) V2 cup 



Method: 

Roll out dough and wraparound cone-shaped mauld. 
Repeat process to make 6 cones. 
Place cones in a baking tray and bake in a pre-heated 
oven for 1 5 minutes at 1 80° C. Remove fram moulds 
when coaled. 

Make paste with custard pawder and 1 cup milk. 
Bail remaining milk in a pot and odd sugar; when 
sugar dissolves, add custard paste little at a time while 
stirring continuously. 

Add cream when custard thickens; whip and allow to 
cook 

Fill spoonfuls of custard in cones; sprinkle with almands 
and pistachios; serve. 
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Chicken Cheese Hantfi 

Ingredients: 



Chicken pieces 
Onion (chopped) 
Turmeric powder, 
red chilli powder 
Tomotoes {chopped} 
Gorfic (chopped) 
Cumin seeds 
Red chillies (crushed) 



Cumin seeds [crushed and roasted), 



!/2 kg 
1 

Vi tsp each 
4 

1 tbsp 
1 tsp 
1 tsp 



hot spices powder 
Chilli sauce/ soya sauce 
Butter, creom, clorified butter, 
yogurt 

Oronge food colour 
Cottoge cheese (groted) 
Wofer 
Solt 
Oil 

Fresh corionder, green chillies for sprinkling (finely cut) 



1 tsp each 

1 tbsp eoch 

2 tbsp eoch 

1 pinch 

3 tbsp 

2 cups 
to toste 
V2 cup 



Method: 

• Boil onion, turmeric, red chilli powder, Vz tomotoes, 
clorified butter ond yogurt with woter until onions are 
tender; blend in o blender. 

• Heot oil in o pot; fry garlic ond cumin golden. 

• Add onion paste and remoining tomotoes; fry. 

• Add crushed red chillies, cumin ond solt; fry till oil 
seporotes. 

• Add chicken ond cook till colour chonges. 

• Add remaining ingredients ond keep on dum. 

• Sprinkle corionder ond green chillies on lop; serve. 
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Chicken Bukhara Masala 

Ingredients: 

Chicken pieces (boneless) 
Tondoori mosolo (pockoged) 

Egg 

lemon juice, cornflour 
Oil 

Fresh corionder (chopped) 
Spring onion, cucumber 

Masala ingredients: 

Onion (chopped) 2 ibsp 

Tomoto (chopped) 1 
Coshew nute (ground) 8 
Turmeric powder Vi tsp 

Red chilli powder, dried fenugreek 



Vt kg 

300 groms 
} 

1 rbsp eoch 
for frying 
for sprinkling 
for gornishing 



1 tsp eoch 

] A tsp 

J /2 CUp 

x h tsp 
] A cup 



leoves 

Hot spices powder 
Woter 
Solt 
Oil 

Method: 

Morinote chicken with tondoori mosolo, lemon juice, egg 
ond cornflour; set aside for little while. 
Heat oil m o wok; fry chicken golden. Remove, 
Heot oil in o pot ond fry onion golden. 
Add tomoto, turmeric, red chillies, hot spices, woter ond 
solt; cook for o few minutes; fry. 
Add coshews ond fenugreek; remove in a dish. 
Sprinkle coriander on top; garnish with spring onion ond 
cucumber; serve. 
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{6 kg 
.1 tsp 
Va tsp 
1 

4 tbsp 
1 tbsp 
1 tsp 
for frying 



Firecracker Shrimps 

Shrimp ingredients: 

Shrimps 

Red chillies (crushed) 
Black pepper (crushed) 

Egg 

Cornflour 
Refined flour 
Salt 
Oil 

Sauce ingredients: 

Sweet chilii sauce 
Chilli garlic souce 
Chilli paste 
White vinegar 
Tomato ketchup 
Garlic (chopped) 
Oil 

Spring onion, capsicum (finely cut) 

Method: 

Mix shrimp ingredients in a bowl and set aside for a little 
while. 

Heat oil in o wok; fry shrimps golden. Remove. 

To moke sauce, heat oil in a pot and fry garlic golden; add 

remaining souce ingredients and cook till thick. 

Add shrimps ond mix thoroughly. Gornish with spring 

onion ond copsicum. Serve. 




4 tbsp 
4 tbsp 
2 tbsp 
2 tbsp 
2 tbsp 
1 tbsp 
Vi cup 

for garnishing 
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Shahjehani Qorma 




ingredients: 




O 


Chicken (1 2 pieces) 


1 kg 




Yogurt (whipped) 


1 Vi cups 


C 


Red chilli pawder 


3 tsp 




Turmeric powder 


Va tsp 


• 

1 


Almands (peeled and ground) 20 


Onian (fried and ground) 


Yi cup 


6 


Whole hat spices 


1 tbsp 


Coriander powder 


2 tsp 




Ginger/garlic poste 


2 tsp 


t 


Ginger (finely cut( 


1 tbsp 




Nutmeg and maze powder 


Va tsp 




Screwpine 


1 tbsp 


V 


Hot spices powder 


V7 tsp 




Water 


1 V2 cups 


• 


Salt 


1 Vi tsp 




Clarified butter 


1 cup 



Method: 

Heat clarified butter in a pat. 

Add chicken, ginger/garlic, whole fiat spices, red chillies, 
coriander, yagurt, turmeric and salt; fry until chicken 
changes calaur. 

Add 1 cup water; cook with lid on until chicken is tender. 
Add anion, almonds, ginger, nutmeg and maze, and 
remaining water; cook on medium flame until oil separates. 
Sprinkle hat spices powder and screwpine on top and serve. 
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Rabri Kheer 

Ingredients: 

Milk (fresh) 

Rice (soaked ond ground) 
Sugor 

Condensed milk 
Rose water 

Green cordomom powder 
Robri 

Pistachios (finely cut), 
sterling silver 
leaves 



2 litres 
V2 cup 
2tbsp 
V2 cup 
1 tbsp 
1 tsp 

250 grams 



for garnishing 



Method: 

* Cook milk in o pol for 30 minutes; odd rice and cook until 
tender. 

* Add sugor ond cook till milk thickens; odd cardamoms, 
rose woter and condensed milk; cook for 5 minutes. 

* Remove in a dish and ollow to cool; add robri. 

* Gornish with pistachios ond sterling silver leaves; serve. 



Mi 

fj/250 



^ Of 



Jj^AIC &Jc^ vJ^xj^ii^o:* 
da j j ^iStf-J J&utjl/ti 5 



MAS ALA 43 KITCHEN 



SCAMED BY ¥ AMOUSURDUNOYELS 




Paper Sandwiches 

Ingredients: 

Bread slices 6 

Cheddar cheese (slices) 6 

Tomatoes (cut into rounds) 2 

Black pepper (crushed) 1 tsp 



Method: 

• Lightly roll a railing pin over slices to make them thin; toast 
them in a toaster. Remove. 

• Place o slice af cheese on ane side of the 3 warm toosls; 
place some tomatoes on tap and sprinkle pepper. 

• Place onother slice of cheese an tap followed by a si ice 
breed, 

• Press the sandwich dawn licjhtly,Cut inta triangle. 

• Repeat process twice ta moke mare sandwiches, 
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esame Seed I^Jaans 



Ingredients: 

Refined flour (sieved) 

Sugor 

Yeosf 

Woter (lukewarm] 
White sesome seeds 
Sdf 
Butter 



2 cups 
1 tsp 
1 tbsp 

1 cup 
2tbsp 
V2 tsp 

2 tbsp +• for brushing 



Method: 

•Mix all ingredients except sesome seeds in flour and 
kneod info dough; cover with wet cloth and set aside for 1 
hour, 

• Make medium -size balls from dough; roll out into discs 
and sprinkle sesome seeds on top. 

• Roast naans on on iron griddle on low flame from both 

sides. 

■ Brush butter on naans; remove from flame. 

• Cot into pieces and serve. 
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Chicken Mte Kebabs 



Ingredients: 

Chicken pieces [boneless] 
Potatoes (cubed) 
Gram lentils (saaked) 
Tomato (finely cut) 
Red chilli powder 
Hot spices pawder 
Ginger (chopped) 
Garlic (chopped) 

Egg 

Breadcrumbs 

Green chillies (finely cut) 

Fresh coriander, fresh mint 

(finely cuE) 

Water 

Salt 

Oil 

Chaat masala 

Fresh coriander, tern an 

cut into rounds) 



1 cup 
1 cup 

Va cup 

1 

1 tsp 
1 tsp 
1 tbsp 
1 tbsp 
1 

1 cup 
4 

V? cup altogether 
1 cup 
1 Vi isp 
far frying 
far sprinkling 

far decorating 



Method: 

Cook chicken with water, patotoes, lentils, red chillies, 

ginger, garlic, tomato, hot spices and salt in a pot till dry. 

Grind in o chopper. Remove in o bowl. 

Add coriander, mint and chillies; shape into round 

kebabs. 

Coat kebabs first with egg, then with breadcrumbs, 
Hea* ail in a frying pan; fry kebabs golden from bath 
sides. Remove. 

Decorate a serving dish with fresh coriander and lemon; 
place kebabs on top; sprinkle chaat masala. Serve. 
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Gram flour Bari SVSasala 



Borht ingredients: 

Gram flaur (sieved) 

Whife lentil (saaked and blended] 

Red chilli powder 

Turmeric powder 

Hat spices powder 

Ginger (finely cut) 

Water 

Salt 

Oil 



Masala ingredients: 

Tomato, onion (chopped) 
Potatoes (peeled ana cubed] 
Ginger/ garlic paste 
Red chilli powder 
Turmeric pawder 
Hat spices pawder 
Water 

Cumin seeds, salt 
Oil 

Fresh coriander, green chillies 
(finely cut) 



V* cup 
Va cup 

pinch 
1 tsp 
2tsp 
V* cup 
V2 tsp 
for frying 



1 each 
2 

2 tsp 

V2 tsp 

V* hp 

1 Hp 

2 cups 

Vi tsp each 
Vi cup 

far garnishing 



Method; 

Mix bari ingredients in a bowl. 

Heat ail in a wak; drop spaanfuls af batter inra it and fry 
bariyan aalden. Remove. 

Heat oil in a par; fry anion, ginger/garlic, cumin and 
tomato. 

When tamato is tender, add red chillies, turmeric, hat 
spices and salt, and caak; fry masala on high flame. 
Add bariyan, potatoes and water; caak on low flame till 

eatatoes are tender, 
tarnish with coriander and chillies; serve. 
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Potato Gram flour Cutlets 



Ingredients: 

Potatoes (bailed and mashed) 

Oram flaur (sieved) 

Tamato (chapped) 

Green chillies (chapped) 

Fresh coriander (chapped) 

Cumin seeds 

Coram seeds (crushed) 

Dried pomegranate seeds (crushed) 

Hat spices powder 

Red chillies (crushed) 

Coriander seeds (crushed) 

Lemon juice 

Egg 

Salt 
Oil 

Fresh coriander, lemon 
(cut into rounds) 



4 

Vi cup 
1 

4 

V* cup 
Vi tsp 
Va tsp 
3 tbsp 
V2 tsp 
1 tsp 
1 tsp 
1 tbsp 
1 

1 tsp 
for frying 

for garnishing 



Method: 

Mix all ingredients in a bawl; shape into cutlets. 

Heat ail in a frying pan; fry cutlets golden from both sides 

an medium flame. Remove, 

Garnish with coriander and lemon; serve. 
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Cheese Ravioli Casserole 

Chicken ingredients: 



2 

1 tsp 
1 tsp 
1 tbsp* 
Vfetep 



Vz cup 

1 cup each 

2 hp 

1 hp eoch 

2 ibsp 
'/2tsp 

4 tbsp + for frying 

for sprinkling 
for garnishing 



Chicken breasts (boneless) 
Black pepper (crushed) 
Mustard paste 
Leman juice 
Salt 

Masala ingredients; 

Onian (paste) 

Tomatoes (blended), tomato ketchup 
Ginger/gorlic paste 
Oregono, red chillies [crushed] 
Lemon juice 
Solt 
Oil 

Cheddar cheese [grated), fresh 
corionder 
Green chillies 

Method: 

Cut chicken breasts inta thin pieces and paund them with a 
mallet. 

Marinate chicken with chicken ingredients and set aside far 
30 minutes. 

Roll chicken pieces and hold them fost with taathpicks. 
Heat ail In o pat and fry chicken on high flame until calaur 
changes. 

Add onion ond cook for a few minutes; add ginger/gorlic, 
red chillies, aregono, lemon juice and solt. Coak until 
chicken is tender. 

Add tomatoes ond ketchup; cook far 10 minutes; remove in 
a dish. 

Sprinkle cheese ond coriander on tap; gornish wilh green 
chillies. Serve, 
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Smoked Macaroni 

Ingredients: 



Macaroni (boiled) 
Chicken pieces 
(boneless, boiled) 
Chicken sausages 
Garlic (chapped) 
Red chillies (crushed) 
Black pepper (crushed) 
Chicken cube 
Fresh cream 
Carrots (finely cut) 
Cabbage (finely cut) 
Capsicum (finely cut) 
Water 
Sail 
Oil 

Fresh coriander, carrots 
(finely cut) 

Method : 

Heat ail in a pat and fry garlic; add water, chicken cube, 

- i ' Pepper and salt and cook for a few ^'nwtes. 
Add all remaining ingredients except cream and remove 
tram name, 

Add cream; smake with burning cad. Remove in a dish. 
Garnish with coriander and carrats; serve. 



350 grams . 

V&fcg 
6 

1 tsp 
1 tsp 
1 tsp 
1 

300 grams 
1 cup 
1 cup 
i 

Vi cup 
) tsp 
3tbsp 

far garnishing 



MflSALfl 54 KITCHEN 



lfl/lftlW^j»*«^ COM 





] tsp 



Potatoes with Yogurt 

Ingredients: 

Potatoes V2 kg 

Yogurt (whipped) Vi kg 

Milk (fresh) 1 cup 
Cumin seeds (roasted and crushed) 

Green chillies (ground) 2 tsp 

Garlic (chapped) 1 Isp 
Fresh coriander (chapped) 2 »bsp 

SaSt Vi tsp 

Oil for frying 

Tempering ingredients: 



Curry leaves 8 

Cumin seeds 1 tsp 

Gorlic (chapped) 2 tsp 

Oil for frying 

Method: 

• Peel and grate potatoes, 

• Heat ail in a wak; fry potatoes golden. Remove. 

* Whip yagurt with milk, cumin, green chillies, garlic, 
coriander and salt; add potatoes. 

* Heat ail in a frying pan; fry tempering ingredients golden 
and pour on tap af yagurt. Serve. 
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Chicken Ginger Chillies 



Ingredients: 

Chicken pieces (boneless) 
Tomatoes (chopped) 
Yagurf (whipped) 
Ginger/garlic paste 
Red chilli powder 
Cumin seeds (crushed) 
Turmeric powder 
Ginger (finely cut) 
Green chillies (finely cut 
lengthwise) 
Woter 
Salt 
Oil 

Ginger, fresh coriander, 
green chillies 



Method: 



'/2 kg 

250 grams 
Vt cup 
1 tsp 

1 tsp 

2 tsp 
Vi tsp 
4*bsp 

6 

1 cup 

Vi tsp 

'/2 CUp 



fo 



r garnishing 
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• f 3 l C | P ' eCeS ' tomataes ' y°9 urt , ginger/garlic, 
red chillies, turmeric, cumin and salt with water in a pat 
till meat is tender and dry. Remove in a dish. 

• Heat oil in a frying pan; saute ginger and green chillies 
and pour an top of chicken. 

• Garnish with ginger, coriander and chillies; serve. 
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Chicken Chatkhara 

Ingredients: 



Chicken pieces V2 kg 

Potatoes 4 

Tamarind pulp ^ 2 cups 

Jaggery 50 grams 

Rice flour V2 cup 

Black pepper (crushed) '/2tsp + 

for sprinkling 

Red chilli powder 2 tsp 

Cumin seeds (roasted and crushed) 2 tsp 

Dried ginger (roasted and powdered) V2 tsp 

Caram seeds (roasted and crushed) 1 tsp 
Cornflour (made into a paste with 

water) 2 tbsp 

Salt 1 tsp + for 

seasoning 

Oil for frying 

Capsicum (cut finely lenghlwtse) for garnishing 



Method: 

Cut chicken pieces and potatoes lengthwise. 

Coat them with rice flour, mixed with little salt and V2 

teaspoon pepper. Set aside far a little while. 

Heat oil in a wak; fry chicken and potatoes golden. 

Remove in a dish. 

Cook tamarind pulp, red chillies, jaggery and salt in a 

saucepan; cook until jaggery melts. 

Add cornflour, little at a time, till sauce thickens. 

Add cumin, dried ginger and caram seeds. Paur over 

dish. 

Sprinkle black pepper an top; garnish with capsicum 
serve with sauce. 
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Bean Burrifos 



Ingredients: 

Tortillas 

Onion (finely cut) 

Copsicum (finely cul) 

Garlic (chopped] 

Black beans {boiled] 

Jalapeno (finely cut) 

Cream cheese 

Fresh corionder (chopped) 

Solt 

Oil 



10 
1 

Vi 

1 tsp 
1 cup 

1 tsp 

84 groms 

2 ibsp + for sprinl 
Vi tsp 
2tbsp 



Method: 

Wrap tortillas in aluminium foil and bake for 10 
minutes at 170° C in a pre-heafed oven. Remave. 
Heat ail in a frying pan; odd anion, copsicum, garlic, 
jalopeno ond solt; coak far a few minutes. 
Add block beans ond coak for 1 0 minutes. 
Add cheese ond corionder; remove from flome. 
Ploce little bean mixt in the centre of each tortillo and 
fa Id over. 

Sprinkle corionder an lop ond serve. 
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Curry Pasta 

Ingredients: 

Chicken pieces (boneless) 
Spoghetfi (boiled) 
Gram flour (roosted) 
Copsicum (finely cut) 
Curry leaves 
Ginger/ garlic paste 
Turmeric powder 
Poprika powder 
Red chillies (crushed) 
Caconut milk powder 
Water 
Solt 
Oil 

Fresh coriander, green chillies, 
lemon (cut into rounds) 

Method : 

Heat ail in a pat, cook curry leaves and capsicum for a 
few minutes. 

Add chicken and fry until colour changes; add ginger/ 
gorlic ond cook for o minute. 

Mix turmeric, poprika, red chillies, gram flour ond solt 
in a bowl; add to pot; cook for two minutes while stirring 
continuously. 

Add wafer mixed with coconut milk powder; cook on low 
flome till chicken is tender. 

Ploce spaghetti on a serving dish ond arrange chicken 
on top. 

Garnish with corionder, green chillies and lemon; serve. 



2 cups 
] A cup - 
4 
4 

1 tbsp 
1 tsp 
2tsp 
1 tbsp 

1 cup 

V4 CUp 

to toste 

2 tbsp 

for gornishing 
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Scones 



2 cups 

Va cup + for sprinkling 

1 tsp 

Va tsp 

8tbsp 

Vi cup 

Vfe cup 

1 

V2 tsp 



Ingredients: 

Refined flour (sieved) 
Sugar 

Baking powder 
Baking soda 
Butter (unsalted) 
Raisins 
Saur cream 

Egg 

Salt 



Method: 

♦ Mix sugar, baking powder, baking soda and salt in 
flour; add butter and mix with fingers till crumbfy; add 
raisins. 

♦ Whip egg and cream in a separate bawl; add inta 
flour while stirring with a spoon continuously. 

* Line a baking tray with butter paper; drop spoonfuls af 
batter on it, at intervals. 

• Bake in a pre heated oven far \ 5 minutes of 1 80° C; 
remove on a wire rack. 

• Allow to cool and serve 
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Cookies (made without eggs) 



Ingredients: 

Refined flour (sieved] 
Vanilla custard powder 
Icing sugar 
Sugar 

Unsalted buffer 
Milk (fresh) 



1 M? cups s 
Vi cup 
Vt cup 
1 fbsp 

1 cup + far brushing 
3lbsp 



Method: 

* Beat icing sugar and butter with an electric beater. 

* Add flour, milk and custard pawder; whip till well 
blended. 

* Shape into small flat balls; caai with sugar. 

* Brush butter an a baking tray; place balls at intervals 
and press them dawn lightly with a fork. 

* Bake in a pre- heated aven of 780a C far 12 minutes; 
remove on a wire rack. 

* Allow fa cool; serve. 

* Note: Beware of over-baking as hot cookies will appear 
sart but became crisper as they caol. 
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Almond Balls 



Ingredients: 

Almonds (peeled) 

Icing sugar 

Rose woter 

Cardamom powder 

Almond essence 

Pistachios {peeled and boiled) 



'/2 kg 
3 cups 
4tbsp 
2tbsp 
3tbsp 

for gornishing 



Method: 

• Combine oil ingredients in a chopper. 

• Shape into smol! balls. 

• Garnish with pistachios and serve. 
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Prawn Tempura 

Ingredients: 

Jumbo prawns {with tail) 
Yeast (dissolved in water) 
Refined flour [sieved) 
Salt 
Oil 

Chilli garlic sauce 



15 
1 tsp 
V2 cup 
ta taste 
far frying 

as accompaniment 



Method: 

Mix flour, yeast, little lukewarm water and salt in a bawl; 

set batter aside far 1 hour. 

Coat prawns with batter. 

Heat oil in a wak; fry prawns galden. Remove. 

Serve with chilli garlic sauce. 
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Aromatic Khichri 

Ingredients: 

Rice (soaked} 

Yellow lentils with skin (soaked) 

Ginger/garlic paste 

Cinnamon 

Cardamoms 

Stor onise 

Green cardomoms 

Cloves 

Woter (hot] 

Solt 

Clarified butter 
Onion (fried) 



1 cup 




0^ 64 
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1 cup 
1 tbsp 
1 stick 




2 
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2 V2 cups 


* 




to taste 






1 cup 

for garnishing 







Method; 

* Heat clarified butter in o pot; add cinnomon, both 
cardomoms, stor onise ond cloves. Cook for o few minutes. 

• Add ginger/garlic, lentils ond 1 cup water; cook till lentils 
are tender. 

• Add remaining woter; odd rice ond salt when woter boiU, 

* Keep on dum when dry, 

♦ Gornish with onion ond serve. 
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Turnip Kebabs 

Ingredients: 

Turnips (peeled and boiled) 
Breod slices (soaked) 
Fresh coriander (finely cut) 
Oreen chillies (finely cut) 
Onion (finely cur) 
Tamarind pulp 
Hot spices powder 

Egg 

Salr 
Oil 

Tomato ketchup 




4 

2 

V2 bunch 

6 

1 

4 tbsp 
1 tsp 
1 

to taste 
for frying 

as accornponimenf 



Method: 

Grind al\ mgredtenfc except o\\ m a chopper. 
Shape into kebabs. 

Heat oil in a frying pon; fry kebobs golden from both sides- 
remove. 

Serve with tomato ketchup. 



MAS ALA H| KITCHEN 




Turnip Kebabs 

Ingredients; 

Turnips (peeled and boiled) 
Bread slices (soaked) 
Fresh coriander (finely cut) 
Green chillies (finely cut) 
Onion (finely cut) 
Tamarind pulp 
Hot spices powder 

E gg 

Salt 
Oil 

Tomato ketchup 



4 
2 

Vi bunch 

6 

1 

4 ibsp 
1 tsp 
1 

ta toste 
for frying 

as accompaniment 



Method: 

Grind all ingredients except oil in a chopper. 
Shape into kebabs. 

Heat oil in a frying pan; fry kebabs golden from both sides; 
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remove. 

Serve with tomoto ketchup. 
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Pickled Turnips 

Ingredients: 

Turnips 

Red chillies (crushed) 
Sugar 

Mustard seeds 
Apple cider vinegar 
Sal? 



4 

2tbsp 
1 tbsp 
1 tbsp 
1 cup 
1 fsp 



Method: 

• Peel turnips and cut into rounds; sprinkle salt on them and 
set aside. 

• Boil 3 cups water with vinegar, mustard seeds, red chillies 
and sugar; pour over turnips. 

• Sfir with ct wooden spoon and store in a glass jar. 
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Chicken Nuggets 

Ingredients: 

Chicken mince 250 grams 

Blade pepper (crushed) lo taste 

Salt ta taste 

Oil for frying 

Chilli garlic sauce, French fries as accompaniments 

Batter ingredients: 

Refined flaur 



Carnflaur 
Cold woter 
Salt 



2tbsp 
2tbsp 
as required 
to taste 



■ 

Method: 

Mix mince, pepper and salt in a bawl. 
Shape inta small nuggets. 

Mix batter ingredients in a bowl and coat nuggete with 

it. 

Heat ail in a wak and fry nuggets on law flame Far 5 
minutes. Remove and keep aside Far 10 minutes. 
Heat ail again and fry nuggets golden. 
Serve nuggets with French fries and chilli garlic sauce. 
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Ingredients: 

Kidney beans (bailed) 
Onions (chopped) 
Tomatoes (chapped) 
Ginger/garlic (chapped) 
Green chillies (finely cut) 
Turmeric powder 
Red chilli powder 
Coriander pawder 
Hot spices powder 
White sesame seeds 
Cumin seeds 
Salt 

Clarified butter 
Oil 

Mint leaves 



Method: 



1 cup 

2 
2 

1 tsp 
4 

} A hp 
Vi bp 
1 isp 
] A tsp 
1 tsp 
Vi tsp 
ta taste 
1 tsp 
2tbsp 
far garni 



hi 
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■ Heat oil in a pot and fry cumin; add anions, green 
chillies, ginger/garlic and fry. 

* Add all ingredients except clarified butter and beans and 
caak far 1 minute; add beans and little water; caak and 
leave on dum, 

* Garnish with mini leaves and clarified butter and serve. 
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Chicken Lemon Sauce 

Chicken Ingredients: 



Chicken breasts 
Black pepper (crushed) 
Soya sauce 
Refined flour 
Sail 

Batter ingredients: 

Refined flour (sieved), cornflour 

Baking powder 

Black pepper [crushed) 

Chilli oil 

Hoofer (cold} 

Salt 

Oil 



Sauce ingredients; 

Lemon juice 
Lemon [finely cut) 
Sugar, honey 
Water 

Method: 



2 

1 hp 

1 tsp 

2 tbsp 
to taste 



2 cups each 
2 

4 tsp 
1 tsp 

3 tbsp 
3 cups 
to taste 
for frying 



4 tbsp 
8 slices 
2 tsp each 
1 V% cups 



♦ Pound chicken breasts tiFI thin with a mallet. Marinate 
them with chicken ingredients and set aside for a little 
while. 

1 Mix batter ingredients in a bowl. 

• Heat oil in a frying pan; coat chicken with batter and fry 
golden; remove in a dish and cut into pieces. 

1 Heat water in a saucepan to make sauce; add lemon 
slices, lemon juice, honey and sugar. Cook till thick. 
v Add salt; pour sauce over chicken. Serve. 
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Honey Chicken Wings 



Chicken ingredients: 

Chicken wings 
Block pepper (crushed) 
Refined flaur 
Cornflour 

Egg 
Water 
Salt 
Oil 

Capsicum (finely Cur} 

Sauce ingredients: 

Honey 
Woter 

Tamata ketchup 
Saya sauce 
Lemon iuice 



5 

1 tsp 

2 tbsp 
2 tbsp 



1 cup' 
ta taste 
far frying 
for garnishing 



50 groms 
4 tsp 

1 00 groms 
1 tsp 
1 tsp 



Method: 

* Slit chicken wings an ane side ond collect meat toane side. 

* Bail water in a pat; add wings. Cook till tender. 

* Remove wings in a bawl ond mix in remoining chicken 
ingredients. 

« Cook souce ingredients in a frying pon till thick. Remove 
from flome. 

* Heo? ail in a wak; fry wings golden, one by one, on medium 
flame; remove in a dish. 

* Pour sauce aver wings; garnish with copsicum. Serve. 
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Vermicelli Wiithai 

Ingredients: 

Vermicelli (broken Into small pieces 

Condensed milk 

Desiccated coconut 

Butler 

Milk (fresh) 



300 groms 

1 cup 

2 cups + for sprinkling 
2 rsp + for brushing 
2tbsp 



Method: 

Heat butter in a pot and sauie vermicelli; add coconut 

and cook an low flame for 5 minutes. 

Add fresh and condensed milk ond keep on dum. 

Brush butter on a serving dish;remove vermicelli an it and 

even out with a spoon, 

Sprinkle coconut on top ond cover with oluminium foil; 
freeze for Vi hour. 

Cut mithai into diomond shape ond serve, 
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COMPLETE RANG£0fr 



EXTRA LIGHT, EXTRA VIRGIN 



GaiVEcMASSAG.E-OIL, OLIVE HA J R OIL, 0 LI\/E;BA ByJOl L, 

OLIVE POMACE OIL 
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YBARRA 

OLIVE OIL 



A1*EI» FOR 

YOUR HEAL 



Good cooks, 
deserve great oil! 

Ybarra Olive Oil has been carefully created 
to please both, the tongue and the heart! 
It contains large number of MUFA which 
helps in better blood circulation, boosts 
HDL cholesterol levels and reduces the risk 
of heart attacks considerably! With Ybarra, 
you will never have to compromise on 
good taste to ensure great health! 



Intamatlbnnl 
food starwiard 





HEALTH BENEFITS 

Head Healthy 
Anti Skin Aging 
Good tor the Eyes 
Control Diabetes 
Prevents Cancer 
Enhances Digesiion 
Control Blood Pressure 
Control Liver Activity 
Minimizes Clots 
Restricts Stone Formation 
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HUMIDITY 
CONTROLLER 

Specially designed to control the 
humidify level inCrisp*yr/v*gcriibl&bax. 



HOI IRI F- Specially tfesigrted 
UVVULU to work in Pakistani 
SIDED temperatures up to 5S ? C 

ROLL BOND 
EVAPORATOR 



ENERGY 

EFFICIENT Rum at mctt 

economical mode with maximum 
efficiency. 10% more efficient than 
other relfi gem tors 






CRISPO- FRESHER 

XR A V Specially designed tray holds 
I Rn I mora rmoisiure to keep 

fruity and veqtfabtel tte<A\ 



Ag+ 

BACTERIA BUSTER 



"Emits jilvejr ions thai reduce 

bacteria growth 
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